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Grand Opening 


Open a can of tuna and you open a 
tale of adventure... of daring fisher- 
men ready to travel far and wide in the 
search for America's favorite canned 
seafood ... ready to use all their skill 
and courage to secure their prize catch. 

You also open an exciting tale of 
science . . . of an industry equipped 
with the most modern techniques and 
facilities to assure you, the public, that 
every can of tuna will meet rigorous 
standards of flavor and wholesomeness. 

Finally, you raise the curtain on a 
happy tale of cooking and nutrition ... 


of a food that adapts itself to every 


season, to every style of cookery, and 
provides outstanding value in return 
for your small price of admission. 

The recipes in this tuna drama are 
designed to give you the best possible 
mealtime entertainment. They aim to 
please your taste, spare your purse, 
save your time and promote your 
health. Like tuna itself, they are far- 
ranging, moving from long-run hits 
that are family favorites to command 
performances for party fare. It's a tall 
order to fill, but people well acquainted 
with tuna know that its performance 
satisfies every audience. 


INTRODUCING 


THE FEATURED PLAYER 


The saga of tuna is a short but merry 
one. Appropriately, it unfolds in Cali- 
fornia, the center of the tuna-canning 
industry, for tuna's spectacular rise to 
stardom as a menu choice rivals a 
Hollywood success story. 


True to Cinderella story tradition, 
tuna began its career by serving as a 
stand-in. In 1903, the unpredictable 
California sardine did a disappearing 
act from the coastal waters. Local fish- 
ermen and canners, whose livelihood 
hung in the balance, began to search 
for a replacement. An enterprising San 
Pedro canner recognized the bright 
promise of tuna as a table delicacy and 
processed the first 700 cases of this new 
canned food in his Los Angeles harbor 
cannery. 


In its initial decade, tuna played a 
modest part at table, slowly gathering 
a group of devoted admirers. But when 
World War I darkened the economic 
scene, tuna scored its major triumph. 
As many foods became scarce, tuna 
performed valiant service on the home 
front, breaching the nutrition gap with 
its rich protein, valuable minerals and 
vitamins, and introducing many 
Americans to its pleasing flavor and 
versatility. 


For service above and beyond the call 
of duty in time of stress, tuna received 


the finest possible citation: permanent 
public acclaim. Albacore, the tuna that 
yields the whitest meat, at first held 
the limelight. Its delicate flavor pleased 
all who sampled it. But albacore was 
soon to be joined, and finally up-staged, 
by its fellow “light meat” tunas, the 
yellowfin, the skipjack and the bluefin. 
The public found their flavor and color 
slightly different from that of the alba- 
core, but just as appealing. 


In 1926, the albacore took its cue 
from the 1903 sardine and vanished 
from California coastal waters. At the 
same time, and due to the same oceanic 
conditions, the skipjack and yellowfin 
moved further north, ranging over the 
entire 3500-mile area from southern 
California to northern Peru. 


These dramatic migrations inspired 
a new approach to tuna fishing. During 
tuna’s infancy as a canned food, small 
boats with a limited cruising range had 
been adequate to make day-long excur- 
sions near shore and bring in the catch. 
But when tuna became a big catch in 
the world’s biggest pond — the Pacific 
Ocean — the situation called for larger 
boats and long trips. For the first time, 
in 1927, the haul from waters South 
of the Border exceeded the California 
catch. 


New boats and long trips of course 
meant new problems, too: refrigera- 
tion, for instance, to keep the fish in 
top condition, and good quarters for 
the hard-working crews. The fishing 
fleet, the tuna catch and the popularity 
of tuna all continued to grow steadily 
during the 30's. 

Then World War II reared its ugly 
head and the tuna clippers responded 
to the call to arms, moving across the 
Pacific and serving as supply vessels 
for troops on isolated islands. The 
smaller boats of the tuna fleet rose to 
the occasion and replaced the clippers 
so that tuna would not disappear from 
the American table. Virtue proved to 


be its own reward. The albacore, miss- 
ing since 1927, was rediscovered off 
the North American coast. By means 
of special radio and navigational equip- 
ment, the small boats could locate and 
catch the evasive albacore and keep the 
tuna available to its admiring public. 


Only fifty years after it first ap- 
peared on the scene, in 1953, tuna 


achieved the top billing among canned | 


fish. The tuna pack that year surpassed 
all other canned fish and seafood packs. 
Tuna has maintained its starring role 
every year since, prepared, like an ex- 
perienced trouper, to please a new 
generation. 


TUNA PROFILES 


The tuna troupe has four principal 
members. Individually, they vary in 
size and one, the albacore, varies in 
color and flavor from the others. Col- 
lectively, each of them means good eat- 
ing. Can labels distinguish white meat 


and light meat rather than naming the 


species. 


ALBACORE, the only white-meat 
tuna, ranges from Southern California 
to mid-Mexican waters, sometimes go- 
ing as far north as Puget Sound in late 
summer. Unlike its relatives, it is con- 
sidered a fish of temperate rather than 


tropical seas. It weighs in at 10 to 60 


pounds. 
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YELLOWFIN, a light-meat tuna 
which dominates the pack, may be 
found from the Gulf of California south 


to the waters off northern Chile. Al- 
though its weight may vary from 30 
to 150 pounds, the fish from 40 to 100 


~ pounds are considered choicest for 


canning. 


SKIPJACK, the smallest of the light- 
meat tunas, also inhabits southern 
waters. It may be distinguished by the 
parallel stripes on its lower sides, and 


weighs 6 to 24 pounds. 


BLUEFIN, another light-meat tuna, 
has a history as a game fish that goes 


_ back to Greek and Roman times. In the 


Atlantic, where bluefins up to 1000 
pounds in weight are often found, the 
sporting chase is still on. But the Pa- 
cific bluefin in the waters off Southern 
California rarely weighs more than 80 
pounds; it is this fish which fishermen 
catch commercially. 


LONG RUN HITS 


TUNA PILAF 


2 scallions 
2 stalks celery 
1 medium green pepper 
Y, pound fresh mushrooms or 1 can 
(3 or 4 ounces) sliced mushrooms 
2 cans (6 Y, or 7 ounces each) tuna 
in vegetable oil 
3 cups cooked rice 
2 pimientos, diced 
1 teaspoon salt 
Y4 teaspoon pepper 
Y, teaspoon thyme 
2 teaspoons Worcestershire sauce 


Cut scallions, white and green parts, 
in 14-inch pieces; cut celery into 1⁄4- 
inch slices; cut green pepper in 2-inch 
strips; slice mushrooms. Drain oil from 
tuna into skillet; heat. Cook vegetables 
in hot oil until crisp-tender. Add tuna, 
rice, pimientos, salt, pepper, thyme and 
Worcestershire sauce. Toss with fork 
and heat to serving temperature. 


YIELD: 4 to 6 servings 


SAVORY TUNA LOAF 


2 eggs 
Y, cup milk 
2 cups soft bread crumbs 
Y, cup minced onion 
1 tablespoon minced parsley 
Y, teaspoon thyme 
1 teaspoon salt 
Ya teaspoon pepper 


3 cans (6% or 7 ounces each) tuna 
in vegetable oil 


Combine eggs, milk, bread crumbs 
and seasonings in mixing bowl. Beat 
until blended. Add tuna; mix thor- 
oughly. Turn into a foil-lined loaf pan 
7% x 84% x 2%-inches. Bake in a mod- 
erate oven (350°F.) 45 minutes. Lift 
out of pan; pull down foil from sides; 
lift loaf off foil with wide spatula. Gar- 
nish with lemon slices. Serve with 
Parsley Sauce.” 


YIELD: 6 servings. 
*PARSLEY SAUCE 


1 can condensed cream of celery soup 
Y, cup milk 
2 tablespoons chopped parsley 
Combine undiluted soup and milk; 
stir over low ‘heat until hot. Add 
parsley. 


TUNA-CHIPS CASSEROLE 
2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


1 can condensed cream 
of mushroom or celery soup 


Y, cup milk 
1 tablespoon Worcestershire sauce, 
optional 
1 cup corn chips or crushed 
potato chips 
Mix tuna with undiluted soup, milk 
and Worcestershire sauce. Turn into 
114-quart casserole. Sprinkle chips 
over top or around edge. Bake in a 
moderate oven (375°F.) 25 to 30 
minutes. 


YIELD: 4 servings. 
(PHOTO PAGE 16) 
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CURRIED TUNA 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


Y, cup minced onion 
Y cup flour 
2 teaspoons curry powder 
1 teaspoon salt 
Y, teaspoon ginger 
2 cups milk 
Y, cup chopped toasted almonds 
1 teaspoon lemon juice 
2 tablespoons sherry, optional 
2⁄2 cups hot cooked rice 
Chopped parsley 


Drain oil from tuna into saucepan 
or skillet; heat. Add onion; cook until 
tender but not brown. Blend in flour, 
curry, salt and ginger. Gradually stir 
in milk and cook, stirring constantly, 
until mixture thickens. Add tuna and 
almonds; heat. Stir in lemon juice and 
sherry. To serve, spoon curried tuna 
over hot cooked rice and sprinkle with 
parsley. 


YIELD: 4 servings 


TUNA CONFETTI CASSEROLE 


2 cans (6Y, or 7 ounces each) tuna 
in vegetable oil 


Y, cup finely chopped onion 
2 tablespoons flour 
1 cup milk 
1 can (12 ounces) whole kernel corn 
1 can (3 or 4 ounces) chopped mushrooms 
1 tablespoon lemon juice 
1 tablespoon Worcestershire sauce 
1 can (4 ounces) pimiento, diced 
Y, cup chopped ripe olives 
1 can (4 ounces) julienne potato sticks 
Drain oil from tuna into saucepan. 
Add onion and cook until tender, but 
not brown. Blend in flour. Stir in milk, 
corn and mushrooms with liquid; bring 
to a boil. Remove from heat, stir in 
remaining ingredients except potato 
sticks. Turn into 1%-quart casserole; 
arrange potato sticks around edge. 


Bake in a moderate oven (375°F.) 25 
minutes. 


YIELD: 4 to 6 servings. 


QUICK TUNA JAMBALAYA 


2 cans (914% ounces each) tuna 
in vegetable oil 


1 small onion, sliced 
1 medium green pepper, diced 
Y, cup diced celery 
1 can (1 pound) tomatoes 
2 cans (8 ounces each) tomato sauce 
1 can (3 or 4 ounces) mushrooms 
1 teaspoon salt 
Y, teaspoon each, chili powder and thyme 
Y, teaspoon pepper 
2 cups packaged precooked rice 
Drain oil from tuna into saucepan. 
Add onion, green pepper and celery. 
Cook until vegetables are crisp-tender. 
Add tomatoes, tomato sauce, mush- 
rooms with liquid from can, salt, sea- 
sonings, rice and tuna. Bring to a full 


boil; cover. Remove from heat; let stand 
5 minutes. Fluff with fork to serve. 


YIELD: 6 servings. 


TUNA LORRAINE 
1 8-inch unbaked pie shell 
2 eggs 
1 cup light cream 
34, teaspoon salt 
Dash cayenne 
3 ounces Swiss cheese, grated 
3 ounces Gruyere cheese, grated 

1 tablespoon flour 


1 can (61% or 7 ounces) tuna 
in vegetable oil 


Prick bottom and sides of pie shell 
with fork. Bake in a very hot oven 
(450°F.) until delicate brown, about 10 
minutes. Beat together eggs, cream, 
salt and cayenne. Combine grated 
cheese, flour and tuna; sprinkle evenly 
in pie shell. Pour in cream mixture. 
Bake in a slow oven (325°F.) 45 min- 
utes to 1 hour, or until tip of knife in- 
serted in center comes out clean. 


YIELD: One 8-inch pie. 


GOOD CATCH CASSEROLE 


1 can condensed cream of mushroom soup 
Y, teaspoon dry: mustard 
Dash cayenne 
1 can (1 pound) peas 
1 can (4 ounces) pimiento, diced 
1 small onion, chopped 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


1 cup grated American cheese 


1 can (31 ounces) French fried onions 


In 1%-quart casserole, blend undi- 
luted soup, dry mustard and cayenne. 
Add peas with liquid from can, pimi- 
ento and onion; fold in tuna and cheese. 
Put French fried onions around edge 
of casserole. Bake in a moderate oven 
(375°F.) 25 minutes. 


YIELD: 6 servings. 


TUNA CORN CHOWDER 


2 cans (6 Y, or 7 ounces each) tuna 
in vegetable oil 


1 large onion, sliced 


1 can (1 pound) whole kernel or 
cream style corn 


2 cups diced potatoes 
3 cups milk 
1 teaspoon salt 
2 tablespoons chopped parsley 


1, teaspoon Tabasco 


Drain 2 tablespoons oil from tuna 
into large saucepan; add onion and 
cook until tender, but not brown. If 
whole kernel corn is used, drain corn 
and add corn liquid to saucepan. If 
cream style corn is used, add 4 cup 
ater to saucepan. Bring to a boil and 
- add potatoes; cover and cook 10 min- 
utes. Add corn, milk and tuna. Add 
salt. Heat thoroughly. Add parsley and 
Tabasco. 


YIELD: 6 servings. 


TUNA POTATO PUFF 


2 eggs 
Y, cup milk TUNA DIVAN 
2 cups soft bread crumbs 1 package (10 ounces) frozen broccoli 


y . or asparagus 
Y, cup minced onion p g 


2 tablespoons minced parsley 1 can (9 ounces) tuna in vegetable oil 
Y, teaspoon salt Y, cup flour 
Y, teaspoon dry mustard 1 teaspoon salt 
1, teaspoon pepper 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


2 cups milk 


1 cup grated Parmesan cheese 


1 envelope instant mashed potatoes 1 tablespoon lemon juice 

Ve NP abraded niericarre neers Cook broccoli according to package 
Combine eggs, milk, bread crumbs, directions, just until tender; drain. 
onion, parsley and seasonings in large Place broccoli in a shallow baking dish. 
mixing bowl. Beat until blended. Mix Drain oil from tuna into saucepan. Add 
in tuna. Turn into a 9-inch pie plate. flour and salt, stir to a smooth paste. 
Bake in a moderate oven (350°F.) 40 Gradually add milk and cook, stirring 
minutes. Remove from oven. Increase constantly, until mixture thickens and 
oven heat to very hot (550°F.) Prepare comes to a boil. Remove from heat; add 
mashed potatoes according to package cheese and lemon juice, stir until cheese 
directions; season to taste. Pile potatoes is melted. Arrange tuna over broccoli, 
on top of tuna mixture; sprinkle with cover with cheese sauce. Bake in a 
cheese. Place under broiler heat or in moderate oven (375°F.) 20 minutes, or 

oven until cheese reaches melting point. until heated through. 


YIELD: 6 servings. YIELD: 4 servings. 


Admired for its obvious talents — 
flavor, convenience and economy—tuna 
also bases its success as a featured 
player on a solid core of nutritional 
virtues. Don’t be fooled by the delicacy 
of tuna and its ability to appear in 
menu features that demand a light 
touch. Actually, it offers the heartiest 
nourishment, the kind that imparts 
vitality and a feeling of satisfaction. 


Here are the reassuring facts: 


Nutritionally, tuna is one of the 
greatest of all protein foods. Actually, 
it wasn’t until the drastic meat short- 
age during the first World War that the 
attention of nutritionists, home econo- 
mists and dietitians was directed to fish 
as an important protein source. A criti- 
cal evaluation of experiments conducted 
during that period and since has in- 
dicated that fish protein has a high 


biological value which is probably some-. 


what above that of beef protein and 
equivalent to milk protein. 


Fish protein supplies the body with 
a rich source of amino acids, the essen- 
tial building blocks of body proteins. 
It has been proved that the daily re- 
quirements of essential amino acids 
are supplied by an average serving of 
canned tuna. 


Noteworthy is the high content in 
canned tuna of Vitamin By. and other 
recognized growth factors which help 
to build body protein and vital red 
blood cells. 


Tuna also provides a considerable 
portion of the daily minimum require- 
ment of iodine, the element which pre- 
vents the development of goiter. 


A GOOD HEALTH SHOW 


Another factor of tuna is the fluorine 
content which contributes to tooth de- 
velopment and helps protect against 
dental decay. 


Tuna also ranks high in phosphorus 
which builds strong bones. 


Vitamins, which are all-important 
for maintenance of normal metabolism 
and growth, are present in substantial 
quantities. 


Tuna is canned either in oils of vege- 
table origin or water. Vegetable oils do 
not contain any cholesterol, and ac- 
cording to many medical authorities, 
vegetable oils do not increase the blood- 
cholesterol so much as oils or fats of 
animal origin. The fat present in tuna 
is high in poly-unsaturated components 
and, therefore, serves as a valuable diet 
for people seeking to lower their blood- 
cholesterol or to keep it down. Too, be- 
cause there is less connective tissue in 
tuna, it is more readily digested than 
are the red meats and is helpful in the 
diet of convalescents. 


The value of tuna to the homemaker, 
however, extends far beyond its nutri- 
tional qualities. One of its greatest ad- 
vantages is its versatility. Not only does 
tuna make a flavorful dish when served 
alone, but it lends itself in combination 
with so many other foods: to such “ex- 
tenders” as macaroni products, rice 
and potatoes; or to egg dishes such as 
omelets and souffles; or to an endless 
number of vegetables. 


The economy value of tuna is an- 
other advantage. There is absolutely 
no waste in a can packed compactly 
and compressed to assure solid value 
to the consumer. 


CURTAIN RAISERS 


TUNA TURNOVERS 
(Hot Appetizers) 


1 can (6% or 7 ounces) tuna 
in vegetable oil 
Y, cup minced celery 
2 tablespoons minced onion 
2 tablespoons flour 
Y, teaspoon garlic salt 
Y cup milk 
1 teaspoon lemon juice 
Dash cayenne 
1 package pastry mix 
1, cup grated Parmesan cheese 
Drain oil from tuna into saucepan. 
Add celery and onion; cook until ten- 
der but not brown. Stir in flour and 
- garlic salt. Gradually stir in milk, cook 
until thickened. Mix in tuna, lemon 
juice and cayenne. Make pastry ac- 
cording to package directions, adding 
cheese to dry ingredients. Roll very 
thin. Cut into 21!4-inch circles and 
squares. Place 1 rounded teaspoon fill- 
ing in center of each. Fold circles in 
half; fold squares diagonally to make 
triangles. Seal edges with tines of a 
fork. Prick tops. Bake in very hot oven 
(450°F.) 10 to 12 minutes, or until 
brown. 


YIELD: 36-40 small turnovers. 


MANHATTAN TUNA CHOWDER 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


1 large onion, sliced 
2 cups cubed potatoes 
1 cup diced carrots 
Y, cup diced celery 
2 cans (1 pound each) tomatoes 
2 cups water 
1% teaspoons salt 
1 teaspoon thyme 
1⁄4 teaspoon pepper 
Chopped parsley 
Drain oil from tuna into saucepan; 
heat. Add onion; cook until tender but 
not brown. Add potatoes, carrots, cel- 
ery, tomatoes, water, salt, thyme and 
pepper. Simmer, uncovered, 30 min- 
utes. Add tuna; simmer 5 minutes 


longer. To serve, sprinkle with chopped 
parsley. 


YIELD: 6 servings. 


TUNA APPETIZER TRAY 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


Y, cup mayonnaise or commercial 
sour cream 


2 tablespoons chili sauce or catchup 
2 teaspoons horseradish 
1 tablespoon lemon juice 

Y, teaspoon Worcestershire sauce 
Assorted raw vegetables 


Drain oil from tuna; add to mayon- 
naise and beat until blended. Stir in re- 
maining ingredients. Mix dressing with 
drained tuna; turn into center of 
serving dish. Serve with cucumber 
slices, diagonally cut celery, tomato 
wedges, cauliflower flowerettes or other 
vegetables. 


YIELD: 6 servings. 


MADE IN MANHATTAN ...and 
all over the country. Manhattan Tuna 
Chowder combines the delicate tuna 
packed in vegetable oil with tomatoes, 
vegetables and seasonings. It's econom- 
ical, delicious, and has an important 
added virtue: Manhattan Tuna Chow- 
der looks so beautiful you'll be proud 
to serve it forth! 
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TUNA PATE 


1 package (8 ounces) cream cheese 
2 tablespoons chili sauce 
2 tablespoons finely chopped parsley 
Y, cup minced onion 
1 tablespoon Worcestershire sauce 
Ya teaspoon Tabasco 
3 cans (6% or 7 ounces each) tuna 
in vegetable oil 
Beat together with electric beater 
cream cheese, chili sauce, finely 
chopped parsley, minced onion, Wor- 
cestershire sauce and Tabasco. Drain 
oil from tuna and gradually add tuna 
to cream Cheese mixture, beating until 
thoroughly blended. Chill well before 
serving. Serve with crisp crackers. 


YIELD: 4 cups páté. 


TUNA SALAD IN PUFF SHELLS 


30 miniature cream puffs 


1 can (6% or 7 ounces) tuna 
in vegetable oil 


Y, cup finely chopped celery 
1 tablespoon minced onion 
2 tablespoons pickle relish 
a cup mayonnaise 
1⁄4 teaspoon salt 


Prepare cream puff mixture from 
standard 2-egg cookbook recipe. To 
make miniature puffs, drop by half 
teaspoonfuls on ungreased baking sheet 
and bake according to recipe direc- 
tions until well browned and puffy; 
time will be less than for large puffs. 
(Miniature puffs may also be made 
from a cream puff mix, following pack- 
age directions.) For filling, combine re- 
maining ingredients. Cut off tops of 
puff shells; fill puffs with mounded 
teaspoonfuls of tuna mixture; replace 
tops. 


YIELD: 30 miniature puffs. 


TUNA CANAPES 


1 can (6% or 7 ounces) tuna 
in vegetable oil 


2 tablespoons minced celery 
1 tablespoon horseradish 
3 tablespoons mayonnaise 
2 tablespoons capers 
Y, teaspoon salt 
24 crackers or toast rounds 
Capers, parsley, pimiento 


Mix tuna, celery, horseradish, may- 
onnaise, capers and salt. Pile mixture 
on crackers. Garnish with a caper, bit 
of parsley and pimiento. 


YIELD: 24 canapes. 


TUNA SNACKS 


1 can (6% or 7 ounces) tuna 
in vegetable oil 


% cup soft bread crumbs 
2 tablespoons finely chopped onion 
Y, teaspoon salt 
Yg teaspoon pepper 
Yg teaspoon oregano 
Y, cup mayonnaise 
1⁄4 cup grated Cheddar cheese 
1 teaspoon lemon juice 
Corn flake crumbs 


Drain oil from tuna into mixing bowl. 
Add bread crumbs; blend well. Mix in 
onion, salt, pepper, oregano, mayon- 
naise, Cheddar cheese and lemon juice. 
Shape into 1-inch balls. Roll in corn 
flake crumbs. Place on foil-lined bak- 
ing sheet. Bake in a moderate oven 
(375°F.) 10 minutes. 


YIELD: 21, dozen appetizers. 


TUNA BISQUE 


2 cans (61, or 7 ounces each) tuna 
in vegetable oil 


Ya cup minced onion 
1 medium green pepper, diced 
3 tablespoons flour 
Y, teaspoon salt 
3 cups milk 
1 cup grated Cheddar cheese 
Dash cayenne 
1 medium pimiento, diced 
2 tablespoons sherry, optional 


Drain oil from tuna into saucepan. 
Add onion and green pepper; cook un- 
til tender but not brown. Blend in flour 
and salt. Gradually stir in milk. Add 
cheese and cayenne, cook until mixture 
thickens and cheese is melted. Stir in 
tuna, pimiento and sherry; heat. 


YIELD: 6 servings. 
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BEHIND THE SCENES 


Every successful production depends 
on the men behind the scenes. The fin- 
est actors need the support of the di- 
rector, the scenic designer, the stage- 
hands and the electricians to make the 
most of their talents. In the drama of 


tuna, it is the fishermen of the tuna - 


fleet who perform these vital services. 
Their unseen work assures you that 
every can of tuna you open contains 
a flavorful, dependable, top-quality 
food. 


Tuna fishermen, like skilled theatre 
technicians, must be experienced, pa- 
tient and alert. Their “backstage” is the 
sea and they know how to handle their 
specialized equipment and how to move 
fast in a tight spot. These men, well 
versed in their trade, stage a drama of 
their own each time they embark on a 
fishing trip. 


The drama begins as a voyage of dis- 
covery. No one can tell in advance just 
where the tuna will be found, how 
many will be in one area or how long 
the voyage will last. It takes sharp eyes 
and endurance to spot the prize catch; 
the airplane which a few tuna clippers 
carry helps scout the schools of tuna 
beneath the surface of the tropical 
ocean. 


Once the discovery has been made, 
the drama quickly moves to its climax: 
the catch. Under the directorship of the 
clipper’s captain, a huge net called a 
purse seine encircles a large under- 
water area where tuna have been lo- 
cated. Made of strong nylon, the net 
can be closed like a drawstring purse 
with a “drawstring? of steel cable; 
hence the name “purse seine.” Crew- 
men serve as the stagehands who 
operate power-driven dipping nets to 
transfer the catch from the purse seine 
to refrigerated holds. Effective refriger- 
ation permits immediate freezing of the 
catch so that it is absolutely fresh when 


it arrives at its destination. The largest 
tuna boats — one is 190 feet long — can 
carry as much as 800 tons of frozen 
tuna. 


Purse seining, a relative newcomer 
to the tuna fishing industry, is rapidly 
replacing the former method of catch- 
ing tuna with hook and line. This new 
system saves time, trouble and risk — 
and its advantages reach you, the audi- 
ence, in the form of an abundant sup- 
ply of canned tuna at a low price. 


First, the efficiency of purse seining 
reduces the average length of a voyage: 
the usual voyage now lasts 30 to 45 
days instead of the 60 to 90 days pre- 
viously required. Second, it eliminates 
the need for bait. In the era of hook 
and line fishing, each clipper had to 
find and catch small fish for bait and 
provide arrangements for keeping them 
fresh before beginning the search for 
tuna. Third, purse seining reduces the 
hazards of tuna fishing. A man stand- 
ing at the edge of a slippery rack and 
matching skill with a large and agile 


tuna has quite a lot to contend with. : 


Because the fishermen are very reli- 
gious people, the little chapel is an im- 
portant feature of every tuna clipper 
and purse seiner. And at the home ports 
of San Diego and San Pedro, where the 
fishermen have their own settlements, 
each year they hold religious fetes, 
usually celebrated with the timeless 
ceremony of the blessing of the fleet. 


Even with the most modern clippers 
beneath their feet, the behind-the- 
scenes men of the tuna drama must be 
prepared for lots of hot sun and hard 
exercise. 


They must be — and are — ready for 
action at all times. They never step in 
front of the footlights, but they de- 
serve high critical acclaim and a round 
of rousing applause. 
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COMMAND PERFORMANCES 


BUFFET TUNA SALAD 


1 small head lettuce 


2 cans (6 Y, or 7 ounces each) tuna 
in vegetable oil 


3 hard-cooked eggs, halved 
3 whole pimientos 
6 green pepper rings 
6 scallions 
12 radishes 
12 carrot sticks 
12 ripe olives 
12 cucumber slices 


Cover large platter with lettuce. 
Place tuna in center. Surround with re- 
maining ingredients. Serve with Tangy 
Tuna Dressing.* 


YIELD: 6 servings. 


*Tangy Tuna Dressing 


Y, cup mayonnaise 
Y, teaspoon salt 
1 teaspoon lemon juice 
2 teaspoons Worcestershire sauce 
Blend together mayonnaise, salt, 


lemon juice and Worcestershire sauce. 
Use as a dressing for salads. 


TUNA FLORENTINE 


1 pound fresh spinach, or 1 package 
frozen chopped spinach 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


3 tablespoons flour 
Y, teaspoon salt 
11% cups milk 
Y, cup grated Swiss cheese 
Y, cup light cream 
Ya teaspoon cayenne 
Y, cup dry bread crumbs 
2 tablespoons butter, melted 


Cook spinach; drain well and chop 
fine. Transfer to 1144-quart baking dish 
or casserole. Drain 2 tablespoons oil 
from tuna into saucepan. Blend in 
flour and salt. Gradually add milk and 
cook over low heat, stirring constantly, 
until mixture thickens and comes to a 
boil. Add grated cheese, cream and cay- 
enne; stir until cheese is melted. Stir in 
tuna; heat. Pour creamed tuna mix- 
ture over spinach. Toss bread crumbs 
with melted butter; sprinkle over tuna. 
Place under broiler heat until crumbs 
are browned. 


YIELD: 4 to 6 servings. 


TUNA PARTY SANDWICHES 


1 can (6%, or 7 ounces) tuna 
in vegetable oil 
1 tablespoon finely minced onion 
2 teaspoons lemon juice 
. Yy cup mayonnaise or salad dressing 


Combine tuna and remaining ingre- 
dients in mixing bowl. Blend well so 
that mixture will be fairly fine. Spread 
on thinly sliced bread; top with second 
slice of bread. Trim off crust. Cut into 
desired shapes such as triangles, rec- 
tangles or squares. 

YIELD: Approximately 1 cup spread. 

Open-Face Sandwiches: Cut thinly 
sliced bread into rectangles, squares or 
triangles, or use cookie or canape cut- 
ters. Spread with tuna mixture. Gar- 
nish with sliced stuffed or ripe olives, 
sprigs of parsley or watercress, capers, 
green peppers, pimiento, cucumber, to- 
mato, radishes or carrot. 

Ribbon Sandwiches: Make 3-tier 
sandwich with tuna mixture on alter- 
nating slices — 2 white and 1 whole 
wheat — bread. Press 3 slices of bread 
firmly together. Wrap in wax paper; 
chill several hours. Trim off crusts. Cut 
into 14-inch slices to form ribbons. 
Cut each 44-inch ribbon sandwich into 
halves or thirds, if desired. 

Pinwheel Sandwiches: Using un- 
sliced loaf of bread, cut off crust on 
sides and top. Holding bottom crust to 
the left, cut 14-inch thick slices length- 
wise of loaf. Lightly roll with rolling 
pin lengthwise of each slice to prevent 
slices from cracking. Spread slices with 
tuna mixture. If desired, place whole 
stuffed olives across width end of bread 
slices. Roll bread tightly. Wrap in wax 
paper, plastic wrap or foil. Chill several 
hours. Slice into 14-inch thick rounds. 


SHERRY TUNA IN PATTY SHELLS 


1 package (6) frozen patty shells 

2 cans (61% or 7 ounces each) tuna 

_.in vegetable oil 
- Y4 cup diced green pepper 
1 can condensed cream of celery soup 
1 can (3 or 4 ounces) sliced mushrooms 

Y cup diced pimiento 
2 tablespoons sherry 


Bake patty shells according to pack- 
age directions. Meanwhile, drain oil 
from tuna into saucepan. Add green 
pepper and cook until crisp-tender. Stir 
in undiluted soup and mushrooms with 
liquid. Bring to a boil, stirring fre- 
quently. Add tuna and pimiento; heat 
to serving temperature. Add sherry. To 
serve, spoon tuna mixture into patty 
shells. YIELD: 6 servings. 
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JELLIED MADRILENE RING 


2 envelopes unflavored gelatine 
134 cups water, divided 
Y cup lemon juice 
2 cans (12% ounces each) 
consomme madrilene 
Sprinkle unflavored gelatine on 1 
cup of the water in a saucepan to 
soften. Place over low heat, stirring 
constantly, until gelatine is dissolved. 
Remove from heat. Stir in remaining 
34, cup water, lemon juice and con- 
somme madrilene. Turn into 5-cup ring 
mold. Chill until firm. Unmold on 
serving plate; fill center with Tuna 
Salad Monterey.* 


*Tuna Salad Monterey 
Y, cup mayonnaise 
1 tablespoon lemon juice 
1 teaspoon salt 
1 tablespoon minced onion 
%4 cup finely diced celery 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


1 tablespoon capers 
Y cup slivered toasted almonds 


Blend together mayonnaise, lemon 
juice, salt and onion. Add celery and 
tuna; toss until well mixed. Spoon into 
center of Jellied Madrilene or tomato 
aspic ring mold. Sprinkle with capers 
and almonds. 


YIELD: 6 servings. 


TUNA MOUSSE 


1 envelope unflavored gelatine 
34 cup cold water 
2 tablespoons lemon juice 
34, cup mayonnaise or salad dressing 
1 cup finely diced celery 
Ya cup sliced pimiento-stuffed olives 
1 can (91% ounces) tuna 
in vegetable oil 


Sprinkle gelatine on cold water in 
saucepan to soften. Place over low heat, 
stirring constantly, until gelatine is dis- 
solved. Remove from heat; stir in lemon 
juice; cool. Gradually stir into mayon- 
naise, blending well. Mix in remaining 
ingredients. Turn into a 3-cup mold or 
4 to 6 individual molds. Chill until firm. 
Unmold on salad greens. Serve with 
Cucumber Cream Dressing.* 


YIELD: 4 to 6 servings. 


Note: If desired, recipe may be doubled 
and turned into a 6-cup mold. 


*Cucumber Cream Dressing 


Y, cup well drained, finely chopped 
cucumber 


Y, cup heavy cream, whipped 
Y, teaspoon salt 
1 tablespoon vinegar 


Do not peel cucumber; wash and 
chop very fine. Drain well. Combine 
with remaining ingredients. 


ROUND TABLE TUNA 


2 cans (6 Y, or 7 ounces each) tuna 
in vegetable oil 


1 can condensed cream of mushroom soup 
1 can (3 or 4 ounces) sliced mushrooms 
Y, cup commercial sour cream 


1 tablespoon chopped parsley, optional 


Combine tuna, undiluted soup 
and mushrooms with liquid from 
can in skillet or saucepan. Bring to 
a boil; simmer gently 5 minutes. Re- 
move from heat; stir in sour cream. 
Sprinkle with chopped parsley and 
serve over hot cooked noodles or rice. 


YIELD: 4 servings. 
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SUMMER CIRCUIT 


TROPICAL TUNA SALAD 


2 cans (6 Y, or 7 ounces each) tuna 
in vegetable oil 


1 cup diced celery 
Y, cup mayonnaise 
1 teaspoon prepared mustard 


1 tablespoon lemon or lime juice 


Toss together tuna and celery. Com- 
bine mayonnaise, mustard and lemon 
or lime juice. Add half of dressing to 
tuna-celery mixture; toss lightly. Pre- 
pare and stuff vegetables as directed. 
Garnish as desired. Serve with remain- 
ing dressing. 

YIELD: 4 servings. 


Pineapple: Arrange 4 pineapple slices 
on salad greens. Pile tuna on pine- 


apple. 


Cucumbers: Cut 2 cucumbers in half 
lengthwise; scrape out pulp. Chop 
pulp; drain and add to salad in place 
of 14 cup of the celery. Fill with tuna 
salad. 


Avocados: Cut 2 avocados in half; re- 
move pit and fill with tuna salad. 


Bananas: Peel 4 bananas and cut 
lengthwise into halves. Dip in lemon 
juice; place halves together on salad 
greens. Fill centers with tuna salad. 


TUNA LOUIS 


2% cup mayonnaise 
2 tablespoons lemon juice 
1 teaspoon dry mustard 
Y cup chili sauce or catchup 
1, cup chopped pimiento-stuffed olives 
1 tablespoon minced onion 
1 tablespoon capers, optional 
1 head lettuce 
2 cans (6% or 7 ounces each) tuna 
in vegetable oil, chilled 
To make dressing, combine all ingre- 
dients except tuna and lettuce; chill. 
To serve, shred lettuce and pile into 
salad bowl. Add tuna, then spoon over 
dressing. Toss before serving. 


YIELD: 4 servings. 


COLD TUNA CASSEROLE 


4 scallions 
2% cup mayonnaise 
2 teaspoons curry powder 
Y, teaspoon salt 
1 tablespoon vinegar 
1 can (4 ounces) pimiento, diced 
1 cup sliced celery 


2 cans (12 ounces each) whole 
kernel corn, drained 


2 cans (9 Y, ounces each) tuna 
in vegetable oil 


Slice scallions, white and green parts, 
in 14-inch pieces. Blend together may- 
onnaise, curry, salt and vinegar. Add 
scallions, diced pimiento, celery, well- 
drained corn and tuna. Toss to mix well. 
Chill. To serve, turn into a 11%-quart 
casserole. Garnish with a border of 


salad greens. 
YIELD: 6 servings. 
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TUNA SALAD FILLED TOMATOES 
Y, cup mayonnaise 
1 teaspoon prepared mustard 
1 tablespoon lemon juice 


2 cans (61% or 7 ounces each) tuna 
in vegetable oil 


1 cup diced celery 
4 tomatoes 


1, cup toasted slivered almonds 


Blend mayonnaise, mustard and 
lemon juice. Add tuna and celery; toss 
lightly. Cut tomatoes in sixths “petal 
fashion”; fill centers with tuna salad. 
Serve on salad greens, garnish with 


toasted almonds. 
YIELD: 4 servings. 
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TUNA SALAD WITH SAUCE PACIFIC 


1 small head lettuce, shredded 
1 small head romaine, broken in pieces 
1 small cucumber, sliced 
1 small onion, sliced 
1 stalk celery, sliced 


2 cans (6 Y, or 7 ounces each) tuna 
-in vegetable oil 


Toss ingredients together lightly. 
Serve with Sauce Pacific.* 


YIELD: 6 servings. 


*Sauce Pacific 


Y, cup commercial sour cream 
a cup mayonnaise 

2 tablespoons chili sauce 
1 tablespoon lemon juice 

1 tablespoon drained horseradish 

1 teaspoon Worcestershire sauce 
1 teaspoon curry powder 

2 tablespoons chopped ripe olives 


1 tablespoon chopped parsley or 
snipped dill 


Mix all ingredients together thor- 


oughly. 


SUNBURST TUNA SALAD 


3 tablespoons mayonnaise 
Y, teaspoon ginger 
2 tablespoons chutney, finely cut 


1 can (6% or 7 ounces) tuna 
in vegetable oil 


Y, cup diced celery 
_1 avocado, peeled and sliced 


2 oranges, sectioned 


Blend together mayonnaise, ginger 
and chutney. Pour over tuna and celery 
and half of fruit in salad bowl. Toss 
lightly to blend. Garnish with remain- 
ing fruit and salad greens. 


YIELD: 2 to 3 servings. 


TUNA BRIDGE SANDWICHES 


34, cup mayonnaise or salad dressing 
Y, teaspoon salt 
Yg teaspoon pepper 
1 tablespoon lemon juice 


2 cans (914 ounces each) tuna 
in vegetable oil 


Y, cup diced celery 
8 white bread slices 


8 whole wheat bread slices 


Blend together mayonnaise, salt, pep- 
per and lemon juice. Add tuna and 
celery; mix well. Cut out centers of 4 
white bread slices with club, diamond, 
heart and spade cutters; repeat with 
4 whole wheat bread slices. Spread un- 
cut bread slices with tuna mixture. Top 
with cut-out bread slices, then put 
whole wheat bread cut-outs into re- 
spective white bread spaces, repeat with 
white bread cut-outs and whole wheat 
bread spaces. Serve with knife and fork. 


YIELD: 8 servings. 
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TUNA SANDWICH SPREAD 
1 can (94 ounces) tuna 
in vegetable oil 
Y cup mayonnaise 
1 teaspoon minced onion 
1⁄4 teaspoon salt 
1 teaspoon lemon juice 
1 teaspoon Worcestershire sauce 
1 tablespoon capers, optional 


1⁄4 cup finely diced celery 


Drain oil from tuna into mayonnaise; 
blend well. Add remaining ingredients 
with tuna. Stir with fork until mixture 
is of fine consistency. Serve as a spread 
with rye or other breads. 


YIELD: Spread for 6 sandwiches. 


17 


18 


JUNIOR ENTERTAINMENT 


TUNA BURGERS 


2% cup evaporated milk 
3 slices bread with crusts removed 


1 tablespoon each, catchup, prepared 
mustard and pickle relish - 


2 cans (61% or 7 ounces each) tuna 
in vegetable oil 


6 hamburger buns 


Pour evaporated milk over bread 
slices in mixing bowl. Add catchup, 
prepared mustard and pickle relish; 
mix with fork until blended. Add tuna; 
mix well. Spoon mixture onto 6 bun 
halves. Place under broiler heat 8 min- 
utes, or until browned. To serve, top 
with remaining bun halves. 


YIELD: 6 tuna burgers. 


Variations: 

1. Substitute 1 envelope salad dressing 
mix (bleu cheese, exotic herbs, garlic 
or onion may be used) for catchup, 
prepared mustard and pickle relish. 


2. Substitute 2 tablespoons dehydrated 
minced onion, 1 tablespoon dehy- 
drated parsley flakes and 1 table- 
spoon lemon juice for catchup, 
prepared mustard and pickle relish. 


TIC-TAC-TOE TUNA SANDWICHES 


2 cans (6% or 7 ounces each) tuna 
in vegetable oil 


Y, cup finely diced celery 
Y, cup mayonnaise 
Y, teaspoon salt 
1 teaspoon lemon juice 
2 teaspoons Worcestershire sauce 
6 slices bread 
Pimiento 
Pitted ripe olives 
Combine tuna, celery, mayonnaise, 
salt, lemon juice and Worcestershire 
sauce. Pile tuna mixture on bread slices. 


Cut pimiento in thin strips and arrange 


in tic-tac-toe design on top of tuna. Fill 
pimiento-outlined squares with olive 
slices and x’s of pimiento. 


YIELD: 6 servings. 
(PHOTO PAGE 12) 


TANGY TUNA TRIO 


1 cup commercial sour cream 
1 tablespoon lemon juice 
Y, teaspoon salt 
1 tablespoon minced onion 
Y, cup finely chopped celery 
2 cans (6Y, or 7 ounces each) tuna 
in vegetable oil 
Blend together sour cream, lemon 
juice and salt. Add onion, celery and 
tuna; mix well. Serve with potato chips 
or crackers. 


YIELD: 3 cups. 


Tuna Hero: Omit sour cream; substi- 
tute 144 cup mayonnaise. Split and 
butter 3 hero rolls. Spread with tuna 
mixture. Top with tomato slice, 
pickles, olives or whatever desired. 


YIELD: 3 heros. 


Tuna Dogs: Omit sour cream; substi- 
tute Ya cup mayonnaise. Split and 
butter 6 hot dog buns. Spread bottom 
halves of buns with tuna mixture. 
Place under broiler heat 5 minutes, 
or until brown. Brown remaining 
bun halves at same time. 


YIELD: 6 servings. 


TUNA PIZZA BURGERS 


1⁄3 cup mayonnaise 
Y, teaspoon salt 
Y, teaspoon each, oregano and basil 
1 tablespoon minced onion 
Y, cup diced celery 


2 cans (6Y, or 7 ounces each) tuna 
in vegetable oil 


6 slices toast or English muffin halves 
1 can (8 ounces) tomato sauce 
Grated Parmesan cheese 


Blend together mayonnaise, salt, 
oregano, basil and onion. Toss with cel- 
ery and tuna. Pile tuna mixture on toast 
slices. Spoon tomato sauce on top. 
Sprinkle with Parmesan cheese. Place 
under broiler heat until heated through 
and browned (about 10 minutes). 


YIELD: 6 servings. 
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The producer who puts the tuna 
show on the road is an experienced in- 
dustry. It knows just what to do with 
its cast of players, the fish arriving at 
its stage door. It has organized every- 
thing so that all the canning procedures 
will go smoothly and you, its backers, 
will get a good return every time you 
invest in a can of tuna. 


Briefly, here’s how a tuna cannery 
operates: 


In the dressing room, the frozen tuna 
are thawed and prepared for cooking. 
Then they are sorted according to size 
and placed in racks that hold an aver- 
age of 750 pounds. Cooking time varies 
from 21% hours for 10-pound fish to 10 
hours for 100 pounders. 


Next comes a cooling off period for 
the cooked tuna, a process which may 
take as long as 12 hours. Preparation 
for canning involves removing the skin, 
bones, and dark meat and separating 
the tuna into four boneless loins of 
solid tuna meat. 


Chunk-style tuna, the reliable char- 
acter player, is cut into small pieces 
before canning, while a special machine 
shapes the loins into cylinders and cuts 
them to size for the solid-pack role. 


T THE PRODUCER 


The grated and flake packs — the bit 
parts — are composed of small or ir- 
regular pieces of tuna, but meet the 
same standards of flavor and color as 
the other pack styles. 


The final accessories, salt and vege- 
table oil, high in polyunsaturates, are 
added to the cans after the tuna has 
been packed, then the cans are sealed 
and processed in huge pressure cookers 
at 240°F. or 250°F. for 40 minutes to 
almost 4 hours, depending on the can 
size. 


The vegetable oil gives important 
support to tuna’s performance for sev- 
eral reasons. It provides needed mois- 
ture and helps bring out the delicate 
flavor of the tuna itself. It also pre- 
vents overcooking of the tuna that 
might otherwise come into contact 
with the hot metal of the can during 
Processing. 


Once the processing is complete, the 
producer has only to invite you to the 
opening: the cans are washed, cooled 
and labeled to be ready for your pantry 
shelf. 


And you, of course, are a first- 


nighter every time you accept his in- 
vitation and open a can of tuna. 


The tuna industry, a producer that 
wants to please its public, offers you 
several choices of pack styles and can 
sizes. Whichever you select, you have 
bought a ticket to a satisfying dinner, 
lunch or snack. 


Solid-pack: a wise choice for certain 
recipes. Each can contains solid filets 
of tuna which may be used as is in the 
center of an attractive salad platter, 
or broken into pieces of any desired 
size for hot or cold dishes. 


Chunk-style: a good all-around sta- 
ple. It steals the show and is the con- 
tinuing favorite of the audience. The 
tuna is broken into bite-sized pieces 
suitable for inclusion in casseroles, skil- 
let dishes or salads without further ado. 


Grated or flakes: a shortcut to eco- 
nomical tuna mixtures. The small bits 
of tuna are ready for easy blending 
with mayonnaise, sour cream and other 
ingredients to make an appetizing 


combination for sandwiches, dips or 
salads. 


There is no need to drain tuna for 
most recipe uses. The vegetable oil, val- 
uable nutritionally, may be used to ad- 
vantage in casseroles, loaves, salad 
dressings and sandwich mixtures. It 
may also be used, if desired, as a cook- 
ing medium in place of or in addition 
to other oil or shortening. 


Tuna comes in four sizes: 344 - 31% 
ounces, just right for an individual 
serving; 614 -7 ounces, suitable for a 
combination dish or salad for two; 914 
ounces, a handy amount for a medium 
sized family; 121, - 13 ounces, about 
the equivalent of two 61% - 7 ounce 
cans, a good buy for larger families. 


White-meat and light-meat tuna may 
be used interchangeably. Which you 
choose will depend only on your par- 
ticular taste, as both meet the same 
high standards of quality. 


All recipes have been developed by the Home Economists of the 
Tuna Research Foundation. The booklet is available on request from: 


TUNA RESEARCH FOUNDATION 
FERRY BUILDING, TERMINAL ISLAND, CALIFORNIA 
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